
SANWA FOODS CO., LTD. 
Representative: Tetsuya Ishikawa, President
Office Location: Gunma, Japan
Business: Manufacturing and processing of food products, 

 including wasabi, grated yam, grated radish, 
 fruit purées, sauces, and seasonings.

Company History

May 1974  Established Sanwa Shokuhin Co.
Mar. 1980  Began sales of grated fresh wasabi for commercial use
Dec. 1990  Built a new factory and moved the head office to Gunma Pref.
Jan. 1993  Started exporting powdered horseradish to Hong Kong and  

 Southeast Asia; installed a large freezer for mass production

 various sauces

 of dressings
Jun. 2006  Obtained ISO 22000 certification; established a new line for 

 frozen cut vegetables
Mar. 2014  Received “Excellent Product” award
Mar. 2017  Certified FSSC 22000
Mar. 2021  Began processing and selling frozen cut fruits
Mar. 2023  Started production and sales of frozen fruit purée

COMPANY PROFILE

1-7 Kiyohara-cho, Ota-city,Gunma pref.,Japan
TEL:+81-276-37-8055 / FAX:+81-276-37-8053
Email: sanwa@sanwafoods.co.jpJapaneseEnglish

FSSC22000
Certified since March 2017
FSSC 22000 Certification Scope  
Wasabi, Ginger, Garlic, Grated Radish, Grated Yam, Cut 
Vegetable and Fruit Products

Our Commitment to Food Safety  
We operate under a fully certified FSSC 22000 system, ensuring 
strict control of product quality and factory sanitation.



Our premium wasabi product contains 94% 
Japanese sawa‑wasabi, delivering the authentic 
aroma and sharp spiciness in every sachet.
It pairs exceptionally well with meat dishes such as 
steak and yakitori, and is also ideal for Japanese 
dishes including sashimi, sushi, udon, and soba.
d in each sachet.
It will be the best match for meat dishes such as 
steak and yakitori, also suitable for Japanese dishes 
such as sashimi, sushi, udon, soba, etc.As a wasabi manufacturer, we are pleased to handle 

OEM and private‑label requests.
For more details, please contact our Sales Department.
Sales Department Email:eigyo@sanwafoods.co.jp 

This product is made with 94% real wasabi.

Grated Wasabi

Grated Wasabi Sachet

Wasabi Products
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Grated raw wasabi 800g
Product ＃AAA8(6x1x2)
Shelf life : 150 days  frozen

Grated raw wasabi 300g
Product ＃AAA3(10x1x2)
Shelf life :150 days  frozen

Japanese grated real 
sawa-wasabi sachet 2.5g
Product ＃SWP2(20x25x4)
Shelf life : 730 days when 
frozen

Wasabi paste 2.5g
Product ＃ATU1(200x25)
Shelf life :  300 days at 
room temperature
  

Japanese grated real 
sawa-wasabi sachet 2g
Product ＃AJM2(500x10)
Shelf life : 365 days when 
frozen

Color-free wasabi paste
 "Katsu" 2g
Product ＃KM4(500x12)
Shelf life : 365 days when 
frozen

Grated raw Japanese wasabi 
300g  Product #AJ30(6x6x1)
Shelf life :120 days
refrigerated

Chopped Wasabi 250g
Product ＃FHW1/FHW3(10x2x1)
Shelf life : 365 days frozen

Quality and Sincerity

Seasoning Wasabi 500g
Product  (20x1x1)
Shelf life : 365 days  frozen

A lightly salted wasabi stem with a 
crisp, refreshing texture.
Each bite delivers the characteristic 
crunch and aroma unique to wasabi 
stems.
A no‑color and bonito‑free version is 
also available.

A seasoned wasabi paste made with 
grated wasabi, enhanced with the umami 
of kombu and white soy sauce.
It adds depth of flavor to dishes such as 
grilled meat, steak, and yakitori.
It is also ideal for adding color and accent 
to take‑away menus.
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Grated Yam

  Natural Frozen 
  Sweet Ginger

Made with Japanese Yamato-imo.
No additives or artificial colors.　Enjoy its natural flavor.
Perfect as a topping for rice, tuna sashimi, udon, soba, and more.

Thinly sliced young ginger pickled in sweet vinegar. 
Its light, refreshing flavor cleanses the palate and 
enhances the taste of sushi.

SANWA FOODS Co.,LTD.JAPAN
sanwa
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Japanese Grated yam 30g
Product ＃RT30(25x24)
Shelf life :  300 days 
when frozen

Japanese Grated yam 500g
Product ＃RY5(20x1)
Shelf life :  365 days 
when frozen

Gari(Sweet ginger)
Product# TM6 (200x10) 3g
Shelf life: 365days when 
frozen

Gari(Sweet ginger)
Product# TY1 (1x10) 1kg
Shelf life: 365days when
frozen

Gunma Grated yam 50g
Product ＃RYG5(20x15)
Shelf life :  365 days

Mentai Grated yam 50g
Product ＃RMYO(20x10)
Shelf life :  365 days
when frozen

Dashi Grated yam 50g
Product ＃ROM1(20x10)
Shelf life :  365 days
when frozen

Quality and Sincerity



Brix-adjusted fruit purée product.
Suitable for desserts and shaved ice.
Custom Brix levels (20–55) available upon request.

Garnishing Herbs & 
Vegetables  Japanese Fruite Sauce 

Japanese Fruite Puree 

SANWA FOODS Co.,LTD.JAPAN
sanwa
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Myoga
BBD:14 days
MOQ:40 Trays
(1tray:3 pcs)

Shiso
BBD:14 days
MOQ:14 Trays
(1tray:100packs)

Hojiso
BBD:14 days
MOQ:10 Trays
(1tray:about 15 pieces)

Hanahojiso
BBD:7 days
MOQ:10 Trays
(1tray:about 15pcs)

Benitade
BBD:10 days
MOQ:10 Trays

Kinome
BBD:14 days 
MOQ:10 Trays
(1tray:about 50 pcs)

Fruite Sauce Manufacturing Process
 ①Pasting

- Coarse dice (2 to 5 mm)
- Super-fine particles (2mm to 0.01mm)
②Mixing  
③Heating 
④Filling 
⑤Cooling
⑥Rapid freezing 

- Alcohol freezing
- Tunnel freezer 
- Block freezing

Fruit Purée Manufacturing Process
①Pasting  

- Coarse dice (2–5 mm)
- Super‑fine particles (2 mm to 0.01 mm)
②Mixing
③Heating
④Filling 
⑤Cooling
⑥Rapid Freezing  

- Alcohol freezing
- Tunnel freezer
- Block freezing

Product Specifications
Commercial-use   1kg 
(Three sideseal bag)

Product Specifications
Commercial-use 500 g

Quality and Sincerity


